


Welcome to the SQF Food Safety Management System
Implementation Package Start-Up Guide which will guide you
through the contents of the package.

This is an ideal package for Food Manufacturers looking to achieve
certification to the SQF Food Safety Code: Food Manufacturing
Edition 9.

Included in the SQF Food Safety Management System Implementation Package:
Comprehensive Procedures Manual

Supplementary HACCP Tools & Documents containing the HACCP Calculator
Laboratory Quality Manual

Training Modules

FSQMS, Verification and Validation Record Templates

Free online support via e-mail

Allergen Management Module & Risk Assessment Tool

Supplier Risk Assessment Tool

Product Development Module

Complaint Management Guidelines & Analyser

Internal Audit Schedule Risk Assessment Tool and Template

Food Fraud Risk Assessment Tool

Food Defence Assessment Tool

Implementation Workbook

User guide

<N

AN NI N NN N Y N N N N NN

To order the SQF Edition 9 Food Safety Management System
Implementation Package click here



https://tcisys.com/sqf-code-with-fsma-for-food-manufacturers
https://tcisys.com/sqf-code-food-safety-management-system
https://tcisys.com/sqf-code-food-safety-management-system

When you download the package, you will
find the Start-Up Guide and 4 folders
containing the package contents:

Name A~
> Food Safety Management System Templates

I Good Manufacturing Practice Templates

= Implementation Assistance

=

Sample FSMS Record Templates
=% SQF 9 Food Safety Management System Start Up Guide 2022.pdf

Your first job is to obtain your own copy of
the

from the SQFI
website

(Free to download)

BSQF ..

Food Safety Code:
Food Manufacturing
Edition 9



https://www.sqfi.com/docs/sqfilibraries/code-documents/edition-9/code-pdfs/20227fmin_foodmanufacturing_v3-2-final-w-links.pdf
https://www.sqfi.com/docs/sqfilibraries/code-documents/edition-9/code-pdfs/20227fmin_foodmanufacturing_v3-2-final-w-links.pdf

Start by opening the Implementation
Assistance folder:

Name

@ Senior Management Implementation Workbook Forms

SQF 9 Food Implementation Workbook 2023.pdf

° SQF 9 Implementation Plan.xlsx

- SQF Food Safety Code for Food Manufacturers Issue 9 References to Risk
SQF FSMS Training Presentations
Training for Internal Auditors
Unannounced Audit Protocol

&

The main document in the folder is the Implementation
Workbook

The workbook is divided into 8 steps that are designed to assist
you in implementing your food safety management system
effectively:

Step One: Introducing the SQF Food Safety System

Step Two: Senior Management Implementation

Step Three: Food Safety Management Implementation
Step Four: Good Manufacturing Practices Implementation
Step Five: Project Planning

Step Six: HACCP Implementation

Step Seven: Training

Step Eight: Final Steps to SQF Certification
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Introduction to the SQF Food Safety Management System
Training Modules
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Training for Internal Auditors

Name

@ Completed Corrective Action Request.docx

@ Factory GMP Audit Form Example Basic.docx

@ Food Safety Management System Audit Form.docx
@ GMP Audit Form Completed Advanced.docx

@  Inspection Corrective Action Summary.docx

2 SQF Internal Auditor Training - GMP Audits.pptx
T SQF Internal Auditor Training Guide.pptx

There are Sample Auditing, Inspection and Corrective Action Forms
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Food Safety Management System Audit Form Food Safety Management System Audit Form Food Safety Management System Audit Form
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
Food Safety Management System Audit Form Non-Conformance Notification 0001 — Al staff to be briefed. Spacing is required in * -
\al — _ between pallets for inspection. Packaging in storage should be wrapped for protection Food Safety Management System Audit Form
Date of Audit: 1+ December 2022 Time of Audit: 14:00Hrs o be completed by 25" December 2022 T e oy
Non-Conformance Notification 0002 (Major) - Al staff to be briefed. Goods transferred Area Conformancesto | practices
Auditor: Anne Auditor Auditee: Warehouse Manager to the factory should be covered. Where possible they should be on plastic pallets. They e
i should never be on ‘"‘: floor. ) Spacing is required away from wall for inspection. A
Procedure Document or Area Audited: Warehouse (All activities and procedures) To be completed by 8" December 2022 Gtz i designated Quarantine Area will reduce risk of product
Non-C i 0003 - A sep: i Quarantine Area is to be improvement contamination.
established. The Quarantine area is to be maintained in a clean and tidy condition. —
- Manual: Food Safety | Document ‘Area: Receipt, Storage and Issue To be completed by 25% December 2022 Product Release procedure is being followed and working
Number: Transport Number: 0 " Dec _ _ Strengths and weaknesses | well. Training of staff has been neglected.
GMP1L6 Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
briefed to ensure that the door is kept closed as much as possible. - - - -
Summary of Audit including Conformances (Completed by Auditor) To be completed by 25% December 2022 Confirmation if the food | 3 Major Non-compliances raised.
- safety management system is
i:;‘i’"y' . Storage and Transport Procedures were found to be current an Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled adequate in the area audited
Document GMP 11.6 Receipt, Storage and Transport was found to be the current revision _fs:“’ega“‘l’"‘";':’;‘; p’e.‘:;: ‘2'8;;“""”“'"3"""' . ations for foture | eS¢ 2udit frequency based on findings.
and dated 7* November 2022. © be completed by 87 December ecommendations for future
- 3 Major and 3 minor non-conformances have been raised. Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a audit plant
“The major require urgent attention. training record, prioritizing staff who are carrying out critical product checks. Training. Storage off the floor. Doors befng kept cosed.
Non-C Found (Completed by Auditor) To be completed by 8% December 2022 Items to follow up on the | quarantine Area
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between Tog Corrective Action Request Numbers Raised in Box Below: next audit
o pallets ln'r |nspe(1m’|:. F’I:‘ck:?mg in s;oralgedw:: not wrapp:d for protection. — '0001/0002/0003/004/005 Name (Auditor] Sgrature adtor] Sate
ere ot covere, Where psaie they shold b on essc palts. oot wer famt on Name [Audor Sgratre uditor) et fone Audior Aone Auditon 1 December 2022
we X i . were fou : §
o Anne Auditor Aene Auditor 1% December 2022 )
~ Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not ame (Auditee) Signature (Auditee) e mber 2022
separate from other storage and it was not maintained in a clean and tidy condition. arehouse Man Wanehouse cember
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip ‘Actions Complete and Corrective Actions Signed OFf Audit Form Closed
curtains and was left open. Name (Auditor) Signature (Auditor) Date:
- Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor e Auditor 25" December 2022
controlled & on in place to prevent inati
'Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a
training record, especially staff who are carrying out critical product checks.
fie Document Reference Food Safety Management System Audit Form Document Reference Food Safety Management System Audit Form Document Reference Food Safety Management System Audit Form
Revision 0 1* November 2022 Revision 0 1* November 2022 Revision 0 1* November 2022
Owned by: Quality Manager Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager Authorized by: General Manager Authorized by: General Manager
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FS 2.5.4 Internal Audits & Inspections Procedure is supported by two Auditor training
presentations and sample auditing forms.
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Food Safety Management System
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A SQF Food Safety Management System Document List.docx

- FS 2.1 Management Commitment.docx

FS 2.1.1.1 Food Safety Policy.docx
FS 2.1.1.1A Appendix Food Safety Objectives.docx
FS 2.1.1.2 Food Safety Culture.docx

| FS 2.1.1.2A Food Safety Culture Planning Matrix.xlsx

FS 2.1.1.3 Responsibility and Authority.docx

| FS 2.1.1.3A Appendix Organizational Chart.xlsx

FS 2.1.1.3B Appendix Job Descriptions.docx

FS 2.1.2 Management Review.docx

FS 2.1.2R Management Review Record.docx

FS 2.1.3 Complaint Management.docx

FS 2.1.3 Note - How to reduce your Complaint levels.docx

| FS 2.1.3A Annual Complaints Analyzer.xlsx
s FS 2.1.3B Annual Complaints Analyzer Instruction

FS 2.2.1 Food Safety Management System.docx
FS 2.2.2 Document Control.docx

FS 2.2.3 Record Control.docx

FS 2.3.1 Product Development.docx

FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications.docx

| FS 2.3.2A Material Acceptance Record.xIsx

FS 2.3.3 Contract Manufacturers.docx

FS 2.3.4 Approved Supplier Program.docx

FS 2.3.4A Supplier & Material Risk Assessment.xlsx

FS 2.4.1 Food Legislation Compliance.docx

FS 2.4.2 Good Manufacturing Practices.docx

FS 2.4.3 Food Safety Plans.docx

FS 2.4.3A Additional HACCP Tools

FS 2.4.4 Product Sampling, Inspection and Analysis.docx
FS 2.4.4A Laboratory Quality Manual.docx

FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Control of Non-Conforming Materials and Product.docx
FS 2.4.6 Product Rework.docx

FS 2.4.7 Product Release.docx

FS 2.4.8 Environmental Monitoring.docx

FS 2.4.8A Appendix Environmental Monitoring.pptx

FS 2.5.1 Validation and Effectiveness.docx

FS 2.5.2 Verification Activities.docx

FS 2.5.3 Corrective Action and Preventative Action.docx
FS 2.5.3A Root Cause Analysis.docx

FS 2.5.3B Corrective Action Request

FS 2.5.3C Preventative Action Request

FS 2.5.4 Internal Audits and Inspections.docx

| FS 2.5.4A Audit and Inspection Schedule.xlsx

FS 2.6.1 Product Identification.docx

FS 2.6.2 Product Trace.docx

FS 2.6.2A Traceability System Diagram.pptx
FS 2.6.2B Batch Identification System.docx
FS 2.6.3 Product Withdrawal and Recall.docx
FS 2.6.3A Recall Template.docx

FS 2.6.4 Crisis Management Planning.docx
FS 2.7.1 Food Defense Plan.docx

' FS 2.7.1A Food Defense Threat Assessment.xIsx

FS 2.7.2 Food Fraud.docx

| FS 2.7.2A Food Fraud Assessment Template.xlsx

FS 2.8.1 Allergen Management.docx

| FS 2.8.1A Allergen Management Tool

FS 2.8.1B Allergen Clean Validation.docx

FS 2.8.1C Allergen Clean Verification.docx

FS 2.8.1D Appendix Ingredient Allergen Management - Color Coding.docx
FS 2.8.1E Allergens.docx

FS 2.8.1F Allergen Management Records

FS 2.9 Training.docx

FS 2.9A Sample Work Instruction.docx
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Food Safety Policy

The company'’s food safety policy is to provide competitive products and services of the highest
standards of performance and reliability. By achieving this goal, the company will consistently satisfy the
mutually agreed needs and expectations of its customers, achieve business success and ensure that our
products are always safe to consume and conform to statutory and regulatory requirements.

Senior are to and an effective SQF System and to
support its ongoing improvement through adoption of a food safety quality management system
containing food safety policies and procedures that meet legal requirements, and industry best practices

ng the of the pany to and ies. As part of this
Senior h i processes to improve the effectiveness of the SQF
System to
The Company izes that a food safety culture can be achieved only by following safe

working practices and procedures developed through effective hazard analysis, training and experience.
In order to achieve these aims, a robust Hazard Analysis Critical Control Points System (HACCP) has been
introduced based on Codex Alimentarius General Principles for Food Hygiene 2022: General Guidelines
for the Application of the HACCP System following a full hazard analysis of all food related operations.
All instructions and control mechanisms within HACCP system are designed to control any risk to food
safety.

To ensure success of this policy Senior Management are directly responsible for food safety and quality
by ensuring and support, equij and facilities, training and education of all
reviewing and auditing and driving il The senior
management ensure adequate resources are available to achieve food safety and quality objectives and
] i i and ongoing of the SQF
System. Detailed organizational arrangements and food safety responsibilities for all levels of
management are contained in the food safety and quality manual.

Achievement of this policy involves all staff being individually responsible for the quality of their work,
resulting in a continual improvement culture and working environment for all. All employees are
provided with the food safety training necessary to enable them to perform their tasks and are
responsible for ensuring that they do so in a hygienic manner so that the safety of the food they handle
is not put at risk. All employees are required to co-operate with any authorized person to ensure that
customer, statutory and regulatory obligations are properly complied with.

This policy is the ization in all applicable languages and a
copy is provided and explained to each employee by the Department Manager or the Quality Manager.

Document Reference FS 2.1.1.1 Food Safety Policy
Revision 0 21% April 2023 ((‘ \
Owned by: General Manager {

Authorized by: Chief Executive
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Food Safety Management System

1
i

Introduction

The company has planned, established, documented and implemented a food safety management
system for the site, in order to continually improve its effectiveness in accordance with legislation,
international standards and best industry practice. The company has planned and developed the
processes that contribute to meeting the requirements of these standards and producing safe products.

2

Scope

The scope of the Food Safety Management System covers the whole site including all product
categories, processes and activities conducted on site. These requirements are aligned with the policies
and objectives of the site and include those of the SQF Food Safety Code for Manufacturing. Should the
company be required to outsource any process that may affect product conformity to the defined
standards of the Food Safety Management System then the site will assume control over this process.
This is fully defined in all Sub-Contract Agreements.

3

4

Due diligence

The Food Safety Manual demonstrates due diligence of the company in the effective development and
implementation of the food safety management system. These documents are fully supported by the
completion of the records specified in this manual for the monitoring of planned activities, maintenance
and verification of control measures and by taking effective actions when non-conformity is
encountered.

5

Food Safety

6

The company is committed to supplying safe products for consumption. As part of this commitment, all
products and processes used in the manufacture and handling of food products are subject to food
safety hazard analysis based on CODEX Recommended International Code of Practice General Principles
of Food Hygiene 2022 Edition - CHAPTER TWO - HAZARD ANALYSIS AND CRITICAL CONTROL POINT
(HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION. All food safety hazards, that may reasonably
be expected to occur, are identified by this process and are then fully evaluated and controlled so that
our products do not represent a direct or indirect risk to the consumer. New information regarding food
safety hazards is continually reviewed by the Food Safety Team to ensure that the Food Safety
Management System is continually updated and complies with the latest food safety requirements.

7

Communication

The company has established and documented clear levels of communication for suppliers, contractors,
customers, food authorities and staff within the food safety quality management system.

9

Document Reference FS 2.2.1 Food Safety Management System
Revision 0 1* August 2023

Owned by: Quality Manager

Authorized By: General Manager
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Introduction
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Scope
The scope of Y Includes
activities conducted on site.
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of the SQF Edition 9.
Procedure
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Document Reference FS 2.1 Management Commitment
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Food Safety Culture
Approved Supplier Program Food Safety Plans
Introduction
¥ Microbiological contamination Introduction
¥ Chemical contamination
attitudes, and ¥ Physical contamination
pr y ¥ Allergens and possible allergen contamination and standards of product
' Possible substitution or fraud range and . As part of all
¥ Effect on product qualty produ subject
Senior ga on y Code: Food
Manufacturing.
Leadership — starting from the top the risk supplier assurance, testing and d
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CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 19: APPLICATION
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oy RO iy 19.2 Describe product (Step 2)
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y i sy 19.7 Determine the Critical Control Points (Step 7/ Principle 2)
the v Mon Contect Packagig 19,8 Establish validated criticallimits for each CCP (Step 8/ Principle 19)
y Low Risk Service Each (Step 9/ Principle 4)
. Y : 15.10 Establish corrective actions (Step 10/ Principle 5)
actual or potential food safety d 19,11 Vaiidation Principle 6)
Scope of work. 19.11.1 Validation of the HACCP Plan
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Product Trace Product Trace
Introduction For all products, the following information is traceable from the product expiry code:
- [
The has a trace system for all product components.
This procedure defines how materials and finished products are uniquely identified and traceable as Stage Details Relevant Record
required by the Food Safety Management System.
Raw Material Intake Time, Date, Temperature, Batch Code, FSR Raw Material Intake
Scope Supplier, Amount, COC or COA Record
This procedure applies to all process steps where controls are exerted include raw material intake, Packaging Intake :?‘:g ACM e, Date, Supplier, Amount, COC FSR Packaging Intake Record
ingredients and packaging, work-in-progress, final product and dispatched shipment to customer.
" Records all Ingredients mixed including ¥
Procedure In-Process batches Reworked material, Batch Code FSR In-Process Record
A system for ident_lﬁutlon and traceability of_ product batches is maintained which, in the event of food Process Records Hot/Cold Temperature and Time. Batch FSR Process Record
safety incidents will enable tracking of material batches (including processing aids) through to Code
distributed batches of finished product using label detail and expiry code. For a traceability to be
enacted the product expiry code must be known. Bulk Storage Records | Temperature and Time. Batch Code FSR Bulk Storage Records
The company traceability system takes both the form of documented records and plc program, which Time, D,te' Label, Expiry Code, Code of
enables a full product history to be produced in a timely manner. Records , Quantity, Product | FSR Production Records
& Packagmg Reconciliation. Batch Code
Traceability records by Label and Expiry date are maintained and retained for all product batches. This
allows the site to trace materials from goods receipt to customer for every delivery. Records are Storage Record Time, Date, Label, Expiry Code FSR Storage Record
maintained of raw material and packaging usage and finished product volumes. Procedures ensure that
label use is and any i i and resolved. Finished product labels are N
. Time, Date, Label, E: Code, Amoun! .
retained — see FS 2.6.3C Label Retention and Check. Dispatch Records Cu str;mer ’ » EXpIrY unt, FSR Dispatch Record
Reworked material also remains |denm‘|abla and tmcgable Where rework or any reworking operation is Critical Control R -
lity records to the finished product to Records For all Control Points FSR Critical Control Records
ensure that product safety or legality is not compromised e.g. allergy status, identity preservation and
ingredient declarations. Cleaning Records For all stages FSR Cleaning Records
The traceability will provide details on all parts of the product from raw material intake through to filling p Y o Tl N Label
time. The traceability entails tracing a product backwards from finished package to its raw materials, Delivery Records usFomer Location Time, Date, ’ FSR Delivery Record
. N N N . N N Expiry Code, Amount
ensuring that all physical and tests, cleaning of equipment and all
relevant paperwork has been completed and is within specification.
The eﬂectlveness of the product trace system is reviewed at least annually as part of the product recall
A mass balance exercise is conducted from of raw material and packaging usage and finished product and iew. These and any actions are Where there is a
volumes to ensure that all finished products are accounted for. requirement !u ensure identity preservation within the supply chain, e.g. to use a logo or make claim to
a product or attribute iate control and testing procedures are put in place.
Document Reference FS 2.6.2 Product Trace Document Reference FS 2.6.2 Product Trace
Revision 0 1% August 2023 Revision 0 1% August 2023
Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager Authorized by: General Manager
Page 10f 4 826 Words 07 English (US) £ e s

PowerPoint Slide Show - [FS 2.6.2A Traceability System Diagram]

FS 2.6.2A Traceability System Diagram
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FS 2.3.1 Product Design & Development Procedure is supported by supplementary Product
Design & Development documents and forms and a Product Development Plan

eoe M & v © s 3B NPD 001 Product Development Plan [Compatibility... Q-~ ©-

Home Insert Design Layout References Mailings Review View &t Share v
r 1 2 3 4 5 6 7 10

Product Development Plan

Stage Responsibility

STAGE 4: Factory trials
- Food Safety Team approve factory trial

- Sign off/ approval of any new equipment

- Positively release ingredients for factory trial

- Trial appraisal forms/ report completed

- Yield Analysis

- Statistical Analysis

- Set Points Established

- Process capability study completed

- Initial Standards Tolerances set

- Scale up to production level

- Initial Packaging Trials undertaken

Document Reference Product Development Plan NPD 001
Revision 0 1% August 2023

Owned by: Development Manager

Authorized By: Quality Manager

Page 3 of 8 588 Words >  English (US) £

Supplementary Product Development Tools

Name -~

@ FPSPEC 001 Whole Milk Summer F...io Yoghurt 100g Specification.docx
@ FPSPEC 002 Whole 3.5% UHT Milk Specification.docx
@ FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
@ NPD 001 Product Development Plan.docx
@ NPD 002 Product Development Brief Sign Off Form.docx
@ NPD 003 Artwork Approval Form.docx

@ NPD 004 Market Review Form.docx

@ NPD 005 Project Request Form.docx

@ NPD 006 Development Recipe Sheet.docx
@ NPD 006 NPD Costing Form.docx

@ NPD 007 Taste Panel Form.docx

-~ NPD 008 Factory Trial Assessment Form.docx

@ RMS 001 Milk Powder Specification.docx

@ RMS 002 Refined White Sugar Specification.docx
@ RMS 003 Cocoa Powder Specification.docx

@ RMS 004 Chocolate Specification.docx

@ RMSP 001 Fruit Conserve Sample Plan.docx



Food Safety Management System Templates

FS 2.3.2 Specifications.docx

FS 2.3.2A Material Acceptance Record.xIsx

FS 2.3.3 Contract Manufacturers.docx

FS 2.3.4 Approved Supplier Program.docx

FS 2.3.4A Supplier & Material Risk Assessment.xlsx
FS 2.3.4B Supplier Assessment Form.docx

There are assessment tools and sample records,

some of which are in the Sample FSMS Record
Templates Folder

o g Raw Materia erability Assessme Q ©
Home e Page Layo ormula Data Re e
@ X cut o I Aut v —~
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1 [Raw Ma|teria| Vul bility A Calcul;
2
a poor harvest may restrict availability and may increase the potential for adulteration, Sophistication of routine testing to identify adulterants
(if testing within the supply chain is comprehensive and focused on potential fraud issues, then the likelihood is less), Country of origin, Length
3 and complexity of the supply chain
4
5 sore | ‘Material Category Rating
6 s | egulatory eq
7 a IF: naterial get for equ
8 3 Medium - a material that may be adulterated - action is required to ensure only genuine materials are purchased.
9 2 this material is unlikely to be a target for substitution or however new il
10 1 Negligible - no further action required as the material is extremely unlikely to be a target for food fraud.
u
2
Mc
: : : Control Measures Required
13 eet
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Supplier to fature of the Raw Mater g Primary Control Secondary
 — adulteration 0
1 v
15 1 A Chocolate Topping Final Ingredient Supplier Audit every 6 months rtificates of analysis from raw material supplie] __Positive Release by Site prior to Use
16 2 [ Flour for Baking Raw Ingredient Supplier Audit every 2 Years Raw material testing Supply chain audits
17 3 C Cor Contract Packer Certification to GFSI Approved Standar Jass balance i if tamper evidence or seals on
18 4 D Cake Tray Contact Packaging Supplier 3 Raw material testing | COC with each Delivery
19 5 3 Cardboard Box__| Non-Contact Packaging Supply to if f analysis from i i
20 6 F Non-Contact Packaging Supplier Audit every 6 months | Supplier Audit every 6 months
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Iif

Name

@ FS 2.4.3 Food Safely Plans.docx
»  FS 2.4.3A Additional HACCP Tools

¥ FS 2.4.3A Additional HACCP Tools
%8 |= (Dol 2TE~ P~

Name

An Intraducticn to HACCP.pptx
» = Sample HACCP Documents
@ SQF 8 HACCP Calculztor 2023.xlsx
% SQF 9 HACCP Calculstor Instruction 2023.pdf

Start with the HACCP Calculator and Instructions

A HACCP Calculator Instruction CODEX SQF 9 TCI 2023

Slide Show Review  View Picture Format
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HACCP Calculator Instructions
CODEX 2022 & SQF 9
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The HACCP Calculator and Instructions
HACCP Calculator based SQF Edition 9 and CODEX General
Principles of Food Hygiene 2022 Edition Chapter Two HACCP

System and Guidelines for its Application including a new
2022 Decision Tree.

oee MHW- U ~ A HACCP Calculator Instruction CODEX SQF 9 TCI 2023 Searc c (0N

Home Insert Design  Transitions  Animations Slide Show Review  View Picture Format &+ Share A
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16 HACCP Calculator truc
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eee MU v s T SQF 9 CODEX FSMA HACCP Calculator 2023
Home Insert Pagelayout Formulas Data  Review  View
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1 HACCP CALCULATOR CODEX & SQF 9 2023
2
3 Hazard Identification and Evaluation ]
- * Consider the significance of the hazard (I. Impact of the hazard)
B DecislonTree GHPs (GHPs or GHPs that ’ & recording).
F STOP Not a CCP **ifaccPi L if 24, o L 'd a new hazard
. Go o next Question ***Consider whether the control works another , " ccps.
) Go to next Question *+** Modify the step, process or product to Implement a control measure
4 5] v | mateextswpiaacee
s 3 R
M o Modity
" ~ -
9 O v i
: . '
0 b . N This is a CCP Preventive Control Summary Verification Validation
vl e <
step specncoeasabo| 1 | Pl 2] 2 alalall$ Monitoring Procedures/ | Corrections & Responsibility & ==
n e == c 0 e
. ‘Step Name. Mazard Category MHazards identified = a v . : 2 B P E ‘Specific Procedure. HACCP Record Method and. HACCP Validation
1n y L)
Wateral QA Ferodie raw,
5234 o suppler | COMon Receip Samonel Goods In - Initial Reject if out of Raw Materisl A
1 AMF Delivery Biological Bacteria (spore-forming) General N 4 . ‘:'pm upplier on mv‘l 2 . Release | Spedification. Hold If no| Warehouse Manager | Material Release as per testing Preventive Control
o b n2s% to production COA. (Checklist Goods In | schedule. Internal Validation Record.
1 s |3 Checkist Audit,
75234 Aoproved Supplier
a8 AV Delivery. Blological Bacteria (spore-forming) General s os v Freqrem Sorape1-5°C
F52.3.4 Approved Supplier
o 1 AMF Delivery Bacteria (spore-forming) General 5 3 ¥ v gt R
752.3.4 Approved Supplier
4 AME Delivery Bactera (spore forming) General 2| s [ v ogren p—
752.3.4 Aoproved Supplier
a AV Delivery. Bacteria (spore-forming) General s ] s Y v Program Sorage1-8°¢
752.3.4 Approved Supplier
ol 2 AMF Delivery Bacteria (spore forming) General N I ogrem O
F52.3.4 Approved Supplier
sl AME Delivery Bacteris (spore forming) General s | P sea-5c
752.3.4 Aoproved Supplier
o ! AME Delivery Bacterla (spore-forming) General s |2 g v Program Storage1-5°C
F5234 Approved Supplier
o AMF Delvery Bacteria (sporeforming) General N oo Strge1seC
752.3.4 Aoproved Supplier
al 1 AME Delivery Bacteria (spore forming) General ol | v P Sirsper s c
75234 Aoproved Supplier
a2 ! AME Delivery Bacterla (spore-forming) General N (I v ey S
T523.4 Approved Supplier
»l 2 WP Delivery Bacteria (spore forming) General 2l s | e v P Sager s c
75234 Approved Suppler

4 b ProcessFlow HACCP Calculator =~ HACCP Category = HACCP Validation = Good Manufacturing Practices ~ Control Measures | Product Description | Hazard List | Hazard Table ~ Hazard Analysis Prompt |+

Ready Count: 4 =]




The HACCP Calculator is a tool that allows you to
present you Hazard Analysis in a clear and logical
manner.

From the process flow you select hazards and assess
them to identify significant hazards.

You then use the in-built CODEX 2022 Decision Tree
questions to determine your Critical Control Points.
Following that the HACCP Calculator assists in
developing Food Safety Plans to control Significant
Hazards.

Calculator Instruction

HACCP CALCULATOR CODEX & SQF 9 2023

T SQF 9 CODEX FSMA HACCP Calculator 2023 Qv Search Sheet

112 f N v
A s c [ € PG ) kKL MmN 0 ’ Q R T L
HACCP CALCULATOR CODEX & SQF 92023
Hazard Identification and Evaluation |
— * Consider the hazard (ie, of occurrence in the and impact of the hazard) and whether it could be suficiently controlied by prerequisite programs such as GHPs.
‘GHPs could be routine GHPs or GHPs that require greater attention to control the hazard (e.g. monitoring and recording).
STOP Nota cCP ** If a CCP Is not identified at questions 2-4, the process or product should be modified to implement a control measure and a new hazard analysis should be conducted.
Goto next Question +*+Cansider whether the control measure at thisstep works in combination with a control measure at another step to control the same hazard, In which case both steps should be considered as CCPs.
6
Goto next Quastion #+2% Maodify the step, process or product to implement a control measure
v s
T v [metnextsipisacer
s .
o | 2] ¢
N Modity
vl
M B
- b 5 H This is a cCP ; Preventive Control Summary Verification Validation
pt : i ] <
stop. spectcomstsabo | 1 | L] 2] 9 alalalfs H Proventive Control Category [ Control Measure & Moritoring Procedures/ [ Corrections & Responsibily & Vedfcation
Stop Name MHazard Category Mazards identified Ly 1 el® ‘Spacific Procedure. HACCP Record Method and HACCP Validation
amber » o= I A R I I I e ) UnitCrtcattms nesponindy | comacheAction | Autharty
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Goods In- nital Refect f outof Clearance Label [material Asampiing | Raw Material A
1 AME Delivery Blogial Bacteri (spore-forming) General " v | Foa34AoprodSuppler | COMon Becoot Smom12 | kaw Mateial A Acceptance | Acceptance QA-Releas |Spectication.Holdf no| Warehousa Manager | MatealRoiease | asportestig | Proventive Contro
o spentin2sg 0 production con Checklst Goods In | schedule. Internal | Validation Record
2 s |3 Checklist Audi,
752.3.4 Approved Supplier
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HACCP Training based CODEX General Principles of Food Hygiene 2022 Edition Chapter Two
HACCP System and Guidelines for its Application. Plus a new 2022 Decision Tree.

MEwv-d 3 An Introduction to HACCP (Re v
Home Insert Design Transitions  Animations  Slide Show R v &+ Share A Figure 1 le of a CCP decision tree - apply to each step
= = 2 where a specified significant hazard is identified

‘ “ £ Ruler U;“ Q
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HACCP Training Guide é
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@ » | This step is a CCP

Slide 10f 123 English (United States)

Mma 7@ An Introduction to HACCP (Read-Only) (©N
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HACCP PRINCIPLE 2
Determine the Critical Control Points (CCPs)
The calculator will automatically tell you if the step is a critical control

by highlighting the box red. If will also highlight in amber any item you
will need to follow up on such as a requirement to modify the step.

3

+ MACCP CALCULATOR CODEX & SQF 9 2023

Slide 97 of 123 English (United States)
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Fundamental measures and conditions applied
at any step within the food chain to provide
safe and suitable food.

701 SYSTEMS




Useful additional HACCP Documents are

included

Sample HACCP Documents
] 0D ol e~ P~ Q

o

Name ~

_ Appendix Ill_Proposed decision tree 2022.jpg

@ Finished Product Summary Sample.docx

@ Flow Diagram Sign Off Form.docx

@ HACCP Flow Diagram Example.docx

= HACCP Hazard Analysis Prompt

@ HACCP Steering Group Review Sample.docx

@ Hazard & Control Measure Ildentification Form

@ Product Description Example.docx

& Raw Material Summary Example.docx

& Sample Blank HACCP Validation Form.docx

@ Sample Blank Validation Record.docx

@ Sample CCP Procedure Ice Cream Pasteurization
@ Sample CCP Record Sample Pasteurizer Log Sheet.docx
= Sample CCP Validation FDA Pasteurization Time.pdf
@ Sample Corrective Action Request Record.docx
@ Sample Critical Control Point Validation Record.docx
@ Sample Finished Product Summary.docx

@ Sample Flow Diagram Sign Off Form.docx

& Sample Glass Control Verification Record.docx
@° Sample Goods In Inspection Record.docx

@ Sample Goods In QA Clearance Label.docx

@ Sample HACCP Flow Diagram.docx

= Sample HACCP Flow Diagram.pptx

@ Sample HACCP Steering Group Review.docx

&° Sample HACCP Verification Audit Summary.docx
@ Sample PC Procedure Material Acceptance.docx
@ Sample Product Description.docx

@ Sample QM 1 Pasteurization Procedure.docx

&

-5

5

[:

3© Sample QMR 1 Pasteurizer Log Sheet.docx
3° Sample Raw Material Release Record.docx
3° Sample Raw Material Summary.docx

Sample Supplier Register Document.xlsx
& Sample Yoghurt Flow Diagram

o

eeoe M W - s 73 Sample HACCP Flow Diagram
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eeoe M W v & ¥ B sample CCP Record Sample Pasteurizer Log Sheet... v ©- C N ) m & +J & - & sampleCCPP.. O~

Insert  Design  Layout  References  Mailings  Review  View &+ Share v Home Insert Design Layout References  Mailings Review  View &+ Share v
2 4
] 2

NEE
- L)
——— . Pasteurizer Log Sheet v o
DATE: Ice Cream Pasteurization Procedure
Product: Tank | Product | Fat% ST;:'S Temp. (‘C) | QC. Sign *
Feed Tank: Fill Tank: PARAMETERS umits UNITS
Volume: Preheater in Temp. 45-50 °c
(o Production Start Time: Production End Time: CIP Start/End Time: Holding time (CCP)
TIME . Min 15 s
PARAMETERS umis uNITS Min. 15 seconds
iow ate [CCP W =] 0005550 T Pasteurizer in Press. 05-1.0 Bar
e aximum - — o
- Pre-heater In 2555 C Paﬁeurlz?tlon Temp. 73+1 'C
Temp. (Homo in Temp.) 8222 Y End Holding Temp. (CCP) 73+1 oc
Pasteurizer Out Press. 2830 Pl Min. 72.0 °C
Homo in Press. 1820 Pl F. Cooler Out Flow Rate 5.0-5.25 mi/h
oo Pressure Difference (CCP) Minimum 0.8 Pl Milk Outlet Temp. a2 °C
End Holding Temp. (CCP) Min. 77.0 C
Product Outiet Temp. (CCF] =5 5 Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 175/50 Bar Homo Press. (1st/ 2nd Stage) 150/50 Bar
Homo Pressure (Total) 25 Bar
ma Glass & Perspex Items Check & Sign | Intact/No Cracks
Sterilization Temperature 82+2 °c | Ensure that the Pasteurization Temperature is 73 + 1 °C (Min.72 °C) and the holding time is a
- Diversion Test Before Production Minimum 77 C [ minimum of 15 seconds.
Record Diversion & Sign
i Operator Name & Sign: Supervisor Sign: During processing, to change to another Ice Cream Tank put the pasteurizer on recirculation,
change to the required tank then press forward flow.
Document Reference Pasteurizer Log Sheet PAS 001
Revision 0 1% August 2022 ‘When the product finishes flush the pasteurizer with water. Record the Volume Processed,
d Owned by: Production Supervisor Processing Time & Production End Time.
- Authorized by: Production Manager

After rinsing proceed to Clean in Place. Record the CIP Start & End Times.

Page 10f 1 132 Words 0% English (US) S = ——— . 100%. IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURISER ON RECIRCULATION AND CONTACT THE PASTEURISER SUPERVIZER
IMMEDIATELY.
REFERENCES
00 Mg < (=1 B Sample Yoghurt Fl... Q- ©-
1kg Ice Cream Specification SPEC 1
Home Insert Design  Layout References  Mailings  Review  View &t Share v FSR 1 Pasteurizer Log Sheet

Document Reference Ice Cream Pasteurization Procedure FS 1
Revision 0 1% August 2022
Owned by: Pasteurizer Supervisor

A 2 Authorized by: Production Manager
| \| L
Ay 2
L i ——

- Stirred Fruited Yoghurt Flow Diagram 2 | Page20f2 About398 Words [¥

o

1

i

Hazard Analysis Prompt

Packaging Storage <:: Culture (iv) Transportation practices;

(v) Manufacturing/processing procedures;

32 33 a (vi) Packaging activities and labelling activities;
Incubation Transfer
until pH 4.5 (vii) Storage and distribution;

(viii) Intended or reasonably foreseeable use;

= fiy S -
ooling 10 - iitration 100 (ix) Sanitation, including employee hygiene; and
20°C - 250 micron
(x) Any other relevant factors, such as the temporal

Q (e.g., weather-related) nature of some hazards (e.g.,
levels of some natural toxins).
a
in FYT 10 Waste The hazard identification process should consider known or hazards
-20°C 36 Hours Removed

(i) Biological hazards, including microbiological hazards

ﬂk such as i and other
- iy s - ries
Packagl Fruit Blending Fruit Bag rough Wall (ii) Chemical hazards, including radiological hazards,
Unwrapped 10 - 30% Opening <: Bag Disinfection substances such as pesticide and drug residues, natural
toxins, decomposition, unapproved food or color

I additives, and food allergens
(iii) Physical hazards (such as stones, glass, and metal

The hazard evaluation must include an evaluation of

i aready-to- eat
food is exposed to the environment prior to packaging
and the packaged food does not receive a treatment or
otherwise include a control measure (such as a
formulation lethal to the pathogen) that would
significantly minimize the pathogen.
The hazard identification process should consider known or reasonably foreseeable hazards that may be
present in the food for any of the following reasons:
(i) The hazard occurs naturally; such as toxin production

| (such as aflatoxins or mycotoxins)
(i) The hazard may be unintentionally introduced; or

High Care Transfer Points High Care Area
(such as chemical contamil

Document Reference Stirred Fruit Yoghurt Flow Diagram 2 (iii) The hazard may be intentionally introduced for

Revision 0 12_August 2023 \ urposes of economic gain. (such as melamine)

Owned by: Technical Manager
Authorized by: General Manager
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Food Safety Management System Templates
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Name

@ FS 2.4.4 Product Sampling, Inspection and Analysis.docx
@ FS 2.4.4A Laboratory Quality Manual.docx
»  FS 2.4.4B Product Sampling Suppizmentary Documents

In addition to FS 2.4.4 Product Inspection, Testing and Analysis
Procedure, a comprehensive Laboratory Quality Manual compliant
with the requirements of ISO 17025 is provided in Microsoft Word

format.

e M B v ¥ BFS244Prod.. Q- (O} eeoe M 4G -3 @ - TWFS244Alabo.. Q- O~
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Product Sampling, Inspection and Analysis Laboratory Quality Manual
- Introduction
CONTENTS
The company has a policy of providing sufficient resources to ensure that the Laboratory staff, procedures and
facilities meet the principles of the ISO 17025:2005. These requirements include where appropriate control 1 Introduction
over the design of drainage and ventilation systems, access and security of the Laboratory, movement of
5 personnel, protective clothing, the process of obtaining samples and disposal of Laboratory waste. N
2. Quality System
The Laboratory Quality Manual and corresponding Product Control Plans, Food Safety Plans and
Test/Inspection Schedules describe the methods, ibil d criteria for sampling, it and/or 3. Organization and Management
analyzing materials, work in progress and finished product. Procedures ensure that inspections and analyses
o are completed at regular intervals as required and to agreed specification and legal requirements and that raw 4. Personnel
materials, work in process and finished products comply with the relevant specification, regulatory
requirements and are true to label. N
5. Lab: y A d; and
Product Sampling, Inspection and Analysis Standards
- 6. Personnel Hygiene
It is company policy that the Laboratory ystem that meets the i of the 1SO 17025
standard and reflects the competence of the Laboratory to existing customers, potential customers, and 7. Confirmation of Work and Client Requirements
independent authorities.
i’ On-site i chemical and mi iological analyses are located away from any food 8. Handling Test Items
processing or handling activity and are restricted to only to authorized personnel.
9. Test Methods
The Laboratory are directly providing i and support, equi and
facilities, and training and education of all and that iate resources are available to carry out 10. Bench Practices
© work as per the testing schedules.
Methodology used, qualifications, training, and screening of personnel engaged in testing are all documented 1. Assuring Quality of Results
in the Laboratory procedures manual. Activities include chemical analysis, microbiological contamination
surveillance, environmental sampling and pathogen reporting. Standard tests are specified in the Industry 12. i Cali ion and T il
i~ Code of Practice or are International Standard Methods. Sampling methods and testing procedures ensure
that the results reported are representative of the process batch and ensure that process controls are 13. Calibration Standards / Reference Materials
intained to meet ification and i
Provisions are made to isolate and contain all hazardous laboratory waste held on the premises and manage it 14. Reporting Test Results
[ separately from food waste. Laboratory waste outlets are at a minimum be downstream of drains that service
food processing and handling areas. 15. Records
Retention samples, if required by customers or regulations, are stored according to the specified storage 16. Purchase of Outside Services, Supplies and Laboratory Consumables

conditions for the product and maintained for the stated shelf-life of the product.

Document Reference FS 2.4.4A Laboratory Quality Manual
Revision 0 1* August 2023

Owned by: Laboratory Supervisor

Authorized By: Quality Manager

Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis
Revision 0 1* August 2023

Owned by: Laboratory Supervisor

Authorized By: Quality Manager
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FS 2.4.4B Product Sampling Supplementary Documents Folder
includes template records, procedures and product sampling plans

FS 2.4.4B Product Sampling Suppfementary Documents
- Factory Sample Plan
60 (ID | o)) EE o 'b o '] | & : — point Test/ requeney | standarg | Method | spec [ Record/Log
Uquid Ingredient 1 | Tank ::: Each Lad F&R M.u;s;‘ w z:: W
Name e || B2 ZE|ED)ED
Phosphatase : - A::’u/‘ M:‘ w:| ul:l
LABR 001 Laboratory Audit Form.docx e D e | e | o | wnn
- LABR 002 Laboratory Training Form.docx — ™ o I il B -+
LABR 003 Laboratory Autoclave Record.docx Tempee E “‘"“ o | imon | tmos
LABR 004 Microbiological Sample Plan.docx T : A
Phosphatase . Pass. AP 004 LSP 001 LBR 001
LABR 005 Filler Sample Plan.docx L A T et ]| e |
LABR 006 QA Sample Plan.docx rocki oo U

LABR 007 Factory Sample Plan.docx
LABR 007 Factory Sample Plan.xlsx @00 D W -0 2 - 1A LPoL00ILabomL. Q- o

View &* Share A

Ao

Styles  Styles

Sl insert Design  Layout References  Mailings  Review

LABR 008 Daily Balance Calibration Sheet.docx e e T

LABR 009 Laboratory Exception Report.docx r‘;““ e
LABR 010 QC Online Check Sheet.docx - ‘ ‘ ‘
LPOL 001 Laboratory Quality Policy.docx
LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx

MICRO 001 Enumeration of Total Viable Counts.docx Sfsrrmince v .y ke s oo compry oy

satisfy the needs and expectations of its internal and external customers and achieve
success.
This level of quality is achieved through adoption of a Laboratory management system
that meets the requirements of IS0 17025 standard and reflects the competence of the
Laboratory to existing customers, potential customers, and independent authorities.
The Senior i itted to providing needed to maintain the
Laboratory quality system, meet Laboratory policies and objectives, and to meet
i I | 3 8 + JBLABROOILa boratory Exception Report [Compal customer The y are directly ible providing
. - . . organization and support, equipment and facilities, and training and education of all
Insert  Design References  Mailings  Review  View employees and that appropriate resources are available to carry out work as per the
P X 1 2 3 4 s 6 7 9 100 testing schedules.

= L . . L . L E L - L E L E L u u ' u u v used, qualifications, training, ing of personnel engaged in testing
are all documented in the Laboratory procedures manual. Activities include chemical
analysis, microbiologit inati illance, envi sampling and
pathogen reporting. Standard tests are specified in the Industry Code of Practice or are
International Standard Methods.
The Laboratory Quality Objectives are as follows:

7 |

Laboratory Quality Policy

Laboratory Daily Exception Report

a) To maintain an effective Quality Assurance System complying with the 15O
17025 standard - General requirements for the competence of testing and

- Date: calibration laboratories
b) To provide competitive services of the highest standards of performance and
RO Water Process Fresh Packing reliability, thus enhancing the Laboratory's reputation with customers.
— Checks Filler 1 Filler 2 1 2 3 ©) To meet the Laboratory quality objectives and ensure compliance with
relevant customer, statutory and regulatory requirements.
o e d) To endeavor, at all times, to maximize customer satisfaction.
ATP Swab/Rinse &) To pro-actively promote and ge a culture of
within the Laboratory
Ve f) To ensure inspections and analyses are completed at regular intervals as.
required to agreed specification and legal requirements
m AKQ
Shelf Life Document Reference Laboratory Quality Policy LPOL 001
Revision 0 1% August 2023
‘Chemical ‘Owned by: Laboratory Manager
““ml Authorized By: Quality Manager
Weight/
Volume
] | Pagelof2 465 Words 0z E)
CIP Checks Report any issues with each CIP set
Target 1.8-2.2% Target1.3-1.7% s
ari
ar2
ar3
ara

Document Reference Laboratory Daily Exception Report
Revision 0 1% August 2023

Owned by: Laboratory Manager

Authorized By: Quality Manager
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FS 2.8.1 Allergens Management is a comprehensive Allergen Management Procedure which is
supplemented by Allergen Management Tools and other useful Allergen Control Documents

oee MAEw v B ~ & FS 2.8.1 Allergen Management [Compatibility Mode] % ©-
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Allergen Management Allergen Management Allergen Management
Cleaning Areas
rizing Cross-Ce lination Risks in Operations CIP Systems. Risk As nt of C: i perations
Removal of waste
The Yy i sk i in the process ps “Ing Cross Transport From the information summarized in the AII lergen Management tTnoI worksheet ‘Process Flow RA Tool’,
C ' and FP Cr C in in Allergen Tool
“Process Flow RA Tool".
Cross-Ce inatic in Operations for Ingredients
Arisk assessment 1t to quantify the risk accurately is carried out using the Allergen Management Tool
Generating a Finished Product Allergen Summai The food safety team go through the process flow steps decide at each stage if there is a risk of worksheet ‘Cross Contamination Control’.
cross contamination of ingredients and record their fin ax gsl in the Aueu n Management Tool

‘The finished product allergen content detalls in the Allergen Management Tool worksheet ‘Product worksheet 'Ing Cross Contamination RA'.
Ingredient Entry’ is summarized to show the allergen content in finished products, poss{ble || ergen .
contentin fin Ihcdp dnmandﬁmsheupmd icts which are meant to be allergen free a

bylh Quality Ma .g p Legllﬂo«](mnh marennesuhl(hd felmlsfn any allergen and
"

he Allergen mmuv ing shecl fn o cormtaner bt sy 8 il itesance i st

Finished Produ nAn lergen Su mmavy! rm.

The risk is based on the quantity
of the allergen present.
Confirming the Process Flow of Relevant Ingredients and Products

Risk Assessmer nt Scoring - Likelihood

‘The process steps from Raw Material Intake to Finished Product delivery to customer are listed in

table n the Allergen Management ool workshees Process low' All stags n the p:xesswhuemele
may bea risk of the
process flow including:

Ingredient at Supplier
Supply Chain
al Stor:

iderr likelinood o i nsider the phy »ul
form of the allergen such as iuid o powder. Powders have more potential for ross contaminatior
idered as well as the ability to remove the allergen during cleaning.

particular allergen the food safety team considers a

2
Storage of Part Used Materials including Product and Packaging
Equipment

y to provoke a reaction i
icular food in the populati ich it will be

Production lines

Staff Movement

Protective Clothing.
nce F

populati y particular risk, such as

ocume ce 52.8.1 Allergen Management
(F\ ust 2023 h\
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@ FS 2.8.1 Allergen Management.docx

@7 FS 2.8.1A Allergen Management Tool.xIsx
- FS 2.8.1B Allergen Clean Validation.docx et Al Mot
FS 2.8.1C Allergen Clean Verification.docx - The following colors identify allergens on site
FS 2.8.1D Ingredient Allergen - Color Coding EU.docx Milk

-~ FS 2.8.1D Ingredient Allergen - Color Coding USA ==

- FS 2.8.1E Allergens.docx | Crustacean Shellfish

» [ FS 2.8.1F Allergen Management Records

Y TR m

a

@ Finished Product Allergen Summary.docx Soybeans
@ Supplier Ingredient Allergen Analysis Form.docx |
@ Allergen Warning Label Color Coding Summary.docx
@ Raw Material Allergen Summary Form.docx

@ Allergen Warning Label - Sesame seeds.docx

@ Allergen Warning Label - Soybeans.docx s e 3342 g e -l e 8
@  Allergen Warning Label - Wheat.docx e @
@ Allergen Warning Label - Peanuts.docx ' —_—
@ Allergen Warning Label - Tree Nuts.docx

@ Allergen Warning Label - Crustacean Shellfish.docx
@ Allergen Warning Label - Fish.docx

@ Allergen Warning Label - Eggs.docx

@ Allergen Warning Label - Milk.docx
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I Good Manufacturing Practice Templates
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Name

@ GMP 11.1 Site Location and Premises.docx

g GMP 11.1A Site Premises Factory Plan.xIsx

@ GMP 11.7A Site Premises Plan.docx

@ GMP 11.2.1 Repairs and Maintenance.docx

@ GMP 11.2.2 Maintenance Stalfl and Contractors,docx

@ GMP 11.2.3 Calibration.cdocx

@ GMP 11.2.4 Pest Prevention.docx

@ GMP 11.2.5 Cleaning and Sanitation.docx

@ GMP 11.3 Personnel Hygiene and Welfar2.docx

@ GMP 11.3A Pratective Clothing Risk Assessment.docx

@ GMP 11.4 Hygiene Policy.docx

@ GMP 11.4 Personne! Processing Fractices.docx

@ GMP 11.5 Water, Ice and Air Supply.docx

@ GMP 11.6 Receipt, Storage and Iransport.cocx

@ GMP 11.7.1 Separation of Functions & High-Risk Processes.docx
@ GMP 11.7.1A Personne! High Risk Hygiene Barrie~.docx

@ GMP 11.7.2 Thawing of Focd.docx

@ GMP 11.7.3 Control of Foreign Matier Contamination.docx
@ GMP 11.7.3A Class Policy.docx

@ GMP 11.7.3B Control of Brittle Meterials.cocx

@ GMP 11.7.3C Glass & Brittle Material Breakage Procedure.docx
@ GMP 11.7.3D Contral of Knives.docx

@ GMP 11.7.4 Detection of Fureign Objects.docx

@ GMP 11.8 Waste Disposal.docx
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e Location and Premises Site Location and Premises
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e Location and Premises

- Pt 1 i , kick plates, push 7 | Rest areas and catering facilities are provided
" o T 2 = . =
kof protection is provided d in pl
13| Allvoids behind the door frame st
= = Equipment Requirements.
5 Positive air pr 14 [ Rapid close doors are used whenever poss -
contamination 15 1 Located away from drains/drainage systems
Uighting 3 [ or product, 2 |locatedinapl 800d hy
16 pedestrian or i i the folloy 3 Located for ease of access for cleaning, maintenance and monitoring
1 qu it to carry out ‘methods: i, A self-closing device; ii. An effective air cur iii. An insect-proof screen; iv. An 4 Does not contain any loose movi arts over e foo
their tasks efficiently and effectively f. 3 ir ir 5 Has good access for hygiene inspection and swabbing
Lights and fitting: i d included i de from
2| schedules Workspace 5 or be affected by, the product,
Lighting levels I 1 he ‘personnel cleaning syste
3 i higher if required by local ligt y i industry potential f is minimized. 5| Does notinclu plastic, or wooden parts. Tgn body
2 Work product contact surfaces.
4| AllTights are sealed and protected by polycarbanate diffusers durable and easy o clean and disinfect. ‘Alllubricants used product
processing areas, jons, handii 3| Work surfaces are made of smooth, non o 8 e
s | d detergents and disinfectants under normal operating conditions. contamination of the product.
Suitable inspection/quality control areas for the examination and testing of the type of product 5 [Isioca ts intended use
the ceiling . line. Inspection 10| Does not represent a pest risk
Where fi i 11| Changeovers do not represent a food safety rsk
sufficient lighting to allow product inspection and are maintained in a clean condition. The throi ity i
asto prevent breakage and 5| Venices usedin food handiing and storage areas are designed to avoid contamination of the 2 yces:
FSMA Module Requirement: product 13 [seasytouse
g |Adeauate lighting is provided in hand-washing areas, dressing and locker rooms, and toilet o | Pantu and maintained in good [ 34 [is easly cieaned
rooms and in all areas where food is examined, manufactured, processed, packed, or held and condition. Paint is not used on any product contact surface. [ 15 [Has a cleaning procedure.
'where equipment or utensils are cleaned. N ‘Stairs, catwalks and platforms are designed to prevent product contamination with no open Has a cleaning checklist
o d Operators are trained
e A Has no detrimental effect to other plant or the work environment
B cce fitted There enough space for access to all areas.
pests ’ o
required. ‘the hygienic and
2__| External doors do not open directly into production areas I 2
3 |Doorsareal re dedicated to the areas non-food contact equipment.
4| Tight itting 3| Cavaories of hygienic design are provided at  location away from the production areas. Equipment and utensl are designed, constructed, Installed, operated and maintained to meet
5| Easiy operated Al 'd production areas entrances have hygienic hand washi Grying 21| any applicable regulato i
6 | FEasyto dean 4 72| Al operators are trained to use and competent
7__| Hygienic 23| Is easy to maintain
8| Have no exposed wood and have an even and regular surface s — togged,
9| Brush strips are fitted to the outside of external doors | clothing _ 2 segreg p: that
10| Seli-Closing 6 | Em the donning improper use, or Records of the handling, corrective
ic procedures
Document Reference GMP 11.1 Site Location and Premises Document Reference GMP 11.1 Ste Location and Premises Document Reference GMP 11.1 Site Location and Premises
Revision 0 17 August 2023 Revision 0 17 August 2023 Revision 0 1% August 2023
Owned by: Quality Manager ©Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager Authorized by: General Manager Authorized by: General Manager
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coee MUHEwW- -G & ~ 2 GMP 11.2.5 Cleaning and Sanitation [Compatibility Mode]
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Cleaning and Sanitation Cleaning and Sanitation Cleaning and Sanitation
Introduction Cleaning Procedure Format e d
— other
product. Racks and
i containers for storing cleaned utensils are provided.
production of safe hyglenic food.
A register site.
Scope pla use, handiing and
‘storage of non-food chemicals including:
The scope ind activities
‘conducted on site. - Approved supplier
i Clesning Procedure - Chemical data and safety sheets
Management of Cleaning - Suitabllity for food use and where appropriate to use
< P’ "
A storage areas
facities - Identification of chemicals
N e ol - Segregated and secure storage areas.
areas on ite with speciic attention to high risk areas. - Use by trained personnel
st for
i areas, amenites,toilets, plant, is i
‘their areas. When L Dets and saniti
and signed off by the department manager. instructions,
verified and records maintained.
> s d
- Protective Equipment to be worn ired
- Geaning Equipment to be used gyl
- Chemicals to be Used
~ ~ Correct dilution and temperature of Chemicals tools, racks, and 1, maintained
- Methods \nd saniti and stored in a hygienic manner.
- Contact time for Chemicals
- Method of Cleaning pos: i
- Any precautionary measures
= - Frequency of cleaning pr
w . - Detergent strength minimum 0.8% NaOH
i - Temperature minimum 75 * C on return
= Flow rate minimum 1.5m/s
- the product. -
~  Disinfection minimum 150ppm PAA
Document Reference GMP 11.2.5 Cleaning and Sanitation P Document Reference GMP 11.2.5 Cleaning and Sanitation Document Reference GMP 11.2.5 Claaning and Sanitation Py
Revsion0 1 August 2023 y evision 0 1* August 2023 Revision 0 1* August 2023
a Owned by: Quaity Manager { Owned by: Quaiity Manager Owned by: Quaity Manager
Authorized by: General Manager Authorized by: General Manager Authorized by: General Manager
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Pest Prevention Pest Prevention

in Introduction The contracted service provides:
The company has established, documented and implemented a Pest Prevention System, which s - ysite v inspecti ing servi pest
¥ activity and recommendations for taking Corrective Actions.
iV Procedure - o location, number and
 all pest control monitoring and prevention measures
pany the facilty, materials - Flying insect controls including fly kiling units
and 4 processes i - Emergency 24-hour call-out service
pest activity. This i i i i i - Quarterly reports, reports with
i i i \CCP plans to - Arecord of pest i quency of pe:
d food by pesticide applications
! bodies, - i labilty coverage
eggs, hairs or droppi i - Disposal of unused
i pests on site. regulatory requirements
it - pill control materials and procedures
nfestation. - sag
risk, i included i
program. Al i i for Both i held i ile which is managed
g i W buildi ager ponsibilty
required to be adequately proofed as described in GMP 11.1Site Location and Premises. Waste s
ged 11 debris and waste: nage quall
pests. In order to Coples of d pe fle for each per
allowed onsite. i i
i the resul i
i \pany placement of monitoring devices.
defines: §117.35 Sanitary operations - Pest Control
i - Company and contractor key contact personnel (c) Pest control. Pests must not be allowed in any area of a food plant. Guard, guide, or pest-detecting
- jces and y ogs may be allowed in some areas of a plant ifthe presence of the dogs is unlikely to result in
- Term of the contract food, frective tbe
- Equipment and materialstorage specifications pests from king, and hold d to protect
- o v by the regulatory y for useina against the contamination of food on the premises by pests. The use of pesticides to control pests in the
I food facility) includi i i baits and plantis permitted only under d hat will
other materias such as insecticide sprays o fumigants food, food-contact surfaces, and food-packaging materials.
- Emergency call out procedures
- Records and documents to be maintained
- facility of
B - recognized

organization or regulatory authority

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1 August 2023

Owned by: Quality Manager

Authorized by: General Manager

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1% August 2023

o Owned by: Quality Manager
Authorized by: General Manager
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Pest Prevention

Exterior Bait Stations

Exterior bait stati rodents

tamper resistant,
anchored in place, locked, and labelled. inspected The

e bait
i Baits are secured i
d

high rodent activity may have a higher concentration of balt stations.

Interior Monitoring

areas specific to the rodent species, and other areas of pest activity, including:

- Raw material warehouse
Maintenance workshop
Finished product warehouse

Overhead areas when roof rat activity is evident
- Hightraffic areas
- Doors that open to the exterior of the facility

Interior itoring devi . Toxic
baits are not g. Bait are not used

it
levels. Interi itoring devi i weekly.

Interior monitoring devices include:

Mechanical traps

- Glue boards
Gassing traps

Live cage traps

- See-saw tubes
Electrocution traps.

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1* August 2023
Owned by: Quality Manager
Authorized by: General Manager
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A range of Food Safety Management System, Verification and Validation Record Templates are
included.

Sample FSMS Record Templates ValldationBecards

o

% |= mIol =mv = Bl i) (=) (%) [ & .

oo oo

o

Name ~ Name ~

1 | CCP Validation - Cleaning After Nut Production.docx

- CCP Validation - Control of Brittle Materials.docx

- CCP Validation - Dispatch and Distribution Temperatures.docx

- CCP Validation - Glass Control.docx

- CCP Validation - Metal Detection.docx

- CCP Validation Cleaning and Sanitation.docx

- Prerequisite Validation - Calibration.docx

Prerequisite Validation - Control of Visitors and Sub-Contractors.docx
- Prerequisite Validation - Dispatch and Distribution.docx

Prerequisite Validation - Maintenance.docx

Prerequisite Validation - Personnel Practices.docx

- Prerequiste Validation - Control of Knives.docx

- Sample Control of Foreign Matter Contamination PRP Validation.docx
~ Sample Ingredients Foreign Body Control Policy Validation.docx

- Sample Personnel Hygiene and Welfare PRP Validation.docx

@ FSR 001 Management Review Record.docx

@ FSR 002 Training Record.docx

@ FSR CCP Validation - Metal Detection.docx

@ FSR Chemical Register.docx

"~ FSR CIP Pipe Flow Rate Conversion Table.xIsx

° FSR CIP Programs Log.xlsx

FSR Cleaning Schedule.docx

FSR Complaint Investigation Form.docx

FSR Corrective Action Request

FSR Design and Development.docx

FSR Dispatch and Distribution Verification Record.docx
FSR Document Master List.docx

FSR Drain Cleaning Procedure.docx

FSR Engineering Hygiene Clearance Record.docx

FSR Equipment Cleaning Procedure and Record.docx
FSR Equipment Commissioning Checklist.docx

~| FSR First Aid Dressing Issue Record.docx Name ~

Verification Rec

oo ol v v

©

- FSR Food Safety Quality System Audit Form.docx @ Control of Brittle Materials Verification Record.docx
" FSR General Cleaning Procedure.docx @ Control of First Aid Dressings Verification.docx
“ FSR GHP Audit Checklist.docx H: Control of Knives Verification Record.docx
° FSR Glass & Brittle Material Breakage Log.docx a - Control of Visitors and Sub-Contractors Verification Record.docx
D + 3 " @ Despatch and Distribution Verification Record.docx
FSR Glass and Grittia -Plasuc Register.docx @ Glass & Brittle Material Breakage Procedure.docx
FSR Goods In Inspection Record.docx @  Glass Policy Verification Record.docx
- FSR Goods In QA Clearance Label.docx @ Hygiene and Housekeeping Management Verification Record.docx
- FSR Hygiene Policy Staff Training Record.docx @ Hygiene Code of Practice Verification Record.docx
- FSR Internal Audit Corrective Action Summary.docx @ Hygiene Policy Verification Record.docx
° FSR Knife Breakage Report.docx } I;glredlems Ft:lreII(:In BTdy :ontr:l:ollcy Verification Record.docx
aintenance Verification Record.docx
- FSR Knifi ntrol Record.
ﬂb S ffe Cont o, ecord.docx @ Management of Cleaning Verification Record.docx
&) FSR Label Retention and Check @ Management of Pest Control Verification Record.docx
@ FSR Maintenance Work Hygiene Clearance Form.docx @° Metal Detection Verification Record.docx
- FSR Metal Detection Record.docx @ Nut Handling Procedure Verification Record.docx
@ FSR Non Approved Supplier Sample Plan.docx @ Prerequisite Verification - Training.docx
- FSR Non Conformance Notification.docx
2) n-Conform: K
ﬂ» il C.on or .ance Recorfi docx eoee M & v & ¥ B FSR Label Retention and Check [Compatibility Mo... Q- ©-
@ FSR OUtgomg Vehicle Inspectlon Record.docx Home Insert Design Layout References Mailings Review View Table Design Layout &t Share v
@ FSR Packing Traceability Record.docx
@ FSR Pre Employment Medical Questionnaire.docx
@ FSR Preventative Action Request
@ FSR Process Change Approval Record Label Retention and Check
@ FSR Process Change Minor Approval Record.docx | o) | = v | | - | | p—
Date: : 2 Line Ni : Sample:
@ FSR Process Validation Record.docx ae 17/10/22 me E&O 00 s | Hine Number ! mple tart Up
= e, 90 Orpee e Gt 01
@ FSR Product Hold Label.docx W Organic = Check and Sign
@ FSR Product Recall Record.docx Extra Operator 1 Anne Operator
@ FSR Product Recall Test Record.docx e V|[gin Operator 2 Arno Operator
@ FSR Product Recall Trace.docx gz (Il Pure Coconut Oil Supervisor {
p Sue Pervisor
@ FSR Product Release Record.docx
i FSR PRR Clt?anlng Lol Date: | 17/10/22 | Time: 08:00 Hrs | Line Number: | 1 Sample: 'RAefCﬁange
@ FSR QA Online Check Sheet.docx
N | Eere—— Check and Sign
@ FSR Return to Work Form.docx [][gamc
Operator 1 A
@ FSR Root Cause Analysis.docx i  Extra perator nne Qperator
@ FSR Sample Cleaning Record.docx 5"3%« £ Vlfgl_n Operator 2 Arno Operator
@ FSR Sample Equipment Cleaning Record.docx ] ||"I|||‘|| Pure GOCU"UI 0“ Supervisor Sue Pervisor
@ FSR Sample Filler Cleaning Record.docx
@ FSR Shelf Life Confirmation Record.docx | Production Manager Check | Date: I 17/10/22 |'nme: | 17:00Hrs |slgn: | Paul Manager |
@ FSR Site Audit Checklist.docx o
@ FSR Supplier Evaluation Form.docx Revson0 Rﬁfi\rsgﬁsthsoRz;abcl et Cheeer «;';j \\\\’
~ FSR Supplier Register.xlsx fﬂif.f!ﬂE‘"G"eii',miiigu \ )
@ FSR Supplier Self Assessment Form.docx
- FSR Traceability Record.docx
¢ 8 " y- X Page 10f 1 60Words  OX English (US) B = : 100%
@ FSR Vehicle Hygiene Inspection Record.docx A ]
@ FSR Visitor Questionnaire.docx

@ FSR Warehouse Cleaning Record.docx
» | Validation Records
» | Verification Records



Technical Support

Free Online Technical Support

One of the unique features of our packages is that we
provide technical support.
This package includes online technical support and
expertise to answer your questions and assist you in
developing your SQF Edition 9 Food Safety Management

System until you achieve certification.
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